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The effect of ozone on food related microorganisms has been studied and lethal dosages have been determined (Naito and Shiga, 1982; Restaino, et al., 1995) . There is still, however, very little information available on the lethal dosage of ozonated water for lactic acid bacteria. Lactic acid bacteria have often been involved in food spoilage in the past decade because of their resistance to commonly used chemical sterilizers and their ability to cause serious food spoilage in heat sensitive food (Naito, 1999 finally suspended in sterile distilled water. To 1ml of the suspension was added to make 100ml with sterile distilled water, yielding a bacterial concentration from 105 to 109 CFU/ml. These bacterial suspensions were diluted with ozonated water at the rate of 1:50. To assay the samples at set times, 1ml of the suspension was collected and put into 9ml Nutrient broth (Nissui Pharmaceuticals, Tokyo) to stop the ozone reaction and check the microbial counts. At the end of the experiment, 1ml of the mixture sample was poured onto a Tryptic Soy agar plate (Nissui Pharmaceuticals, Tokyo) . The plates were incubated at 30•Ž for 48h before colonies were counted. The ratio of the number of living cells after the treatment with ozonated water to those initially added was determined. Ozonated water was prepared as shown in Fig.1 . Ozone was produced from pure oxygen by using a silent discharge ozone generator (NOR-2Z-WL-21-RKS-250, Nissui, Tokushima) . The ozone was then circulated into deionized water at 20•Ž. 
